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AMENDMENTS TO THE CLAIMS 

Please amend claims 4-8 as indicated below, cancel Claim 9 and add new Claims 10-18, as 
indicated below. 

1 . (Original) A process for preparing a yoghurt comprising the following steps: 

a) adding a measured amount of whey protein to a milk and calculating the 
casein: whey protein weight ratio in the resulting mixture; 

b) determining the optimum pH of the milk at the casein: whey protein ratio 
calculated in step a) for preparing a yoghurt having a desired gel strength; 

c) adjusting the pH of the milk from step a) to the optimum pH, determined 
in step b), 

d) heating the milk from step c) to a temperature of from 70°C to its boiling 
point for a time of 0.1 seconds to 60 minutes, and 

e) acidifying the milk stream from step d) using a microorganism treatment 
or chemical acidification to prepare a yoghurt. 

2. (Original) The process of claim 1, wherein the casein: whey protein weight ratio 
calculated in step a) is from 3.2:1 to 1.6:1 and the optimum pH determined in step b) is from 7.1 
to 6.5. 

3. (Original) The process of claim 1, wherein the casein: whey protein weight ratio 
calculated in step a) is from 2.9:1 to 1.6:1 and the optimum pH determined in step b) is from 6.5 
to 6.4. 

4. (Currently Amended) The process of any on e of claims 1 to 3 claim 1 , wherein 
the temperature in step d) is maintained for from 10 seconds to 30 minutes. 

5. (Currently Amended) The process of any on e of th e pr e c e ding claims claim K 
wherein in step c) the pH is adjusted by the addition of either a food grade acid or base. 

6. (Currently Amended) The process of any on e of th e preceding claims claim 1 
wherein, prior to step c) th e pH of th e milk is adju s t e d to pH 6.7, wh e n r e quir e d when the pH of 
the milk is above 6.7 at the end of the step d\ the pH is lowered to 6.7 prior to step e) . 

7. (Currently Amended) The process of any on e of th e pr e c e ding claims claim 1 
wherein step e) is conducted at a temperature at or below about 30°C. 



-3- 



Appl. No. : Unknown 

Filed : Herewith 



8. (Currently Amended) The process of any one of th e pr e c e ding claims claim 1, 
wherein in step d) e) glucono-delta-lactone is hydrolysed to acidify the milk. 

9. (Canceled) 

10. (New) The process of claim 2, wherein the temperature in step d) is maintained 
for from 10 seconds to 30 minutes . 

1 1 . (New) The process of claim 2, wherein in step c) the pH is adjusted by the 
addition of either a food grade acid or base . 

12. (New) The process of claim 2, wherein when the pH of the milk is above 6.7 at 
the end of step d), the pH is lowered to 6.7 prior to step e) . 

13. (New) The process of claim 2, wherein step e^ is conducted at a temperature at or 
below about 30°C . 

14. (New) The process of claim 2, wherein in step e) glucono-delta-lactone is 
hydrolysed to acidify the milk . 

15. (New) The process of claim 3, wherein the temperature in step d) is maintained 
for from 10 seconds to 30 minutes . 

16. (New) The process of claim 3, wherein in step c) the pH is adjusted by the 
addition of either a food grade acid or base . 

17. (New) The process of claim 3 wherein step e) is conducted at a temperature at or 
below about 30°C . 

18. (New) The process of claim 3, wherein in step e) glucono-delta-lactone is 
hydrolysed to acidify the milk . 



